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STrANK You!

TO THE STAFF

AT THE BLIND RABBIT, EACH DRINK IS A JOURNEY THROUGH

CREATIVITY AND AMBIANCE, METICULOUSLY CRAFTED BY

OUR BARTENDER'S VISION AND THE STAFF'S DEDICATION TO

CREATING A UNIQUE EXPERIENCE. HERE'S TO THE TEAM'S
EFFORT AND ARTISTRY:

ANNA CHOUNRAMANY
CRIS VIDALES
DAVID MCPHILLIPS
FLAVIA MEZA
GARRICK GURNEY
GEORGINA SANCHEZ
HECTOR MARTINEZ
JASMYND SAM
JENNIFER GUADARRAMA
GEBUS CUEVAS
JORDAN FERNANDEZ
JOZEF CHAVEZ
JULES LEE
LUIS HERRERA
REBECCA PROVENCHER
RUBEN GARCIA
SERGIO MEDINA
CHEF SERGIO VASQUEZ
VANESSA GARCIA
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 WELcoME

YOU HAVE NINETY (90) MINUTES TO DINE & DRINK. AFTER
THAT WE ASK YOU MAKE ROOM FOR OUR NEXT GUEST.

WE ARE A SPEAKEASY
PLEASE SPEAK EASILY AND KEEP IT CLEAN

NO TELEPHONE CALLS
SAVE PHONE CALLS FOR THE OUTSIDE

PLEASE BE PATIENT
GREAT DRINKS COME TO THOSE WHO WAIT

NO SWITCHING SEATS

ALL TABLES AND SEATS ARE RESERVED,
NO MUSICAL CHAIRS

NO NAME-DROPPING
WE ALL KNOW SOMEONE

KNOW YOUR LIMIT

/ PLEASE CUT YOURSELF OFF
SO WE DON'T HAVE THE BURDEN

SPLITTING CHECKS
WE WILL SPLITS CHECKS UP TO THREE WAYS ONLY
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Q_USE COCKTAILS
' %

THE SOUND OF US
18
R o

Humboldt Vodka - Mommenpop
Seville Orange - Cantaloupe - Citrus

OH THATS RIGHT, | HAD BEETS...

19
P ooty

Aguaviva Cachaga
Yellow Chartreuse - Beet
Honey - Sage - Citrus

SAILING BEFORE THE WIND
20 ?
e

Hatozaki Whisky - Lillet
Chamomile - Umeboshi - Yuzu

TOMORROW WILL BE FINE

20
e D

Compass Box Artist Blend
Strawberry - Le Verger - Finocchietto
King’s Ginger - Citrus

| KNEW YOU WERE TROUBLE
22

—o<>0——

Insolito Reposado Tequila
Blind Rabbit x La Luna Espadincillo
Alma Tepec - Alma Finca

DEATH Cup

25
B g

Kuleana Hui Hui - Kuleana Nanea
Smith & Cross - Allspice
Pamplemousse - Blood Orange

Hibiscus - Absinthe - Citrus
.

Aguaviva Cachaca - Smith & Cross

El Tequileno Blanco - La Luna Mezcal
Mango - Chamoy - Jalapefio - Citrus

MADE YOUR MARK
18
(D . 2 i

Mommenpop Makrut - Highclere
Gin - Brucato Chaparral - Citrus

NEW BOOT GOOFIN’

19
e ap ey

Frey Ranch Rye - Manzanilla
Brucato Orchard - Blood Orange
Hibiscus - Citrus

TRANSLATING THE NAME

18
i SR S

Highclere Gin - Thai Chili Lillet
Nuoc Mam - Celery

LONELY DAY

22
O ity

Sagamore Rye - Busker Whiskey
Licor 43 - Shiitake - Black Truffle
Brown Butter

BECOMING THE MEMORY

18
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Green Chartreuse - Lemongrass
Coconut - Makrut - Pineapple

TREN AL SUR

20
R o

Clarified Milk Punch
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ITH MOMMENPOP

MOMMENPOP IS A LINE OF ARTISANAL APERITIFS CRAFTED IN THE NAPA VALLEY
BY WINEMAKER SAMANTHA SHEEHAN. THESE APERITIFS ARE KNOWN FOR
THEIR BRIGHT AND BOLD FLAVORS, UTILIZING FRESH, LOCAL INGREDIENTS
SOURCED DIRECTLY FROM ORGANIC FARMERS. MOMMENPOP EMPHASIZES
NATURAL QUALITY, FEATURING PRODUCTS MADE WITHOUT ARTIFICIAL COLORS
OR FLAVORS, AND IS SWEETENED ONLY WITH ORGANIC FRUIT, AVOIDING ADDED
SUGARS, DYES, FLAVORINGS, OR PRESERVATIVES.

ENJOY ONE OF THESE EXPRESSIONS AS A SPRITZ OR ON A BIG ROCK:

SEVILLE ORANGE RUBY GRAPEFRUIT
BASE WINE: CHARDONNAY - BASE WINE: BARBERA ROSE
16 16
—_—o<>0—— —o>0—
Vanilla Bean Rose Hips

Cinnamon Cherry Blossom
BLOOD ORANGE MEYER LEMON
BASE WINE: BARBERA ROSE BASE WINE: CHARDONNAY
16 16
—_—o>0— —_—o<>0———
Black Cardamom Tarragon
Black Pepper Anise
/

MARKUT LIME KUMQUAT
BASE WINE: CHARDONNAY BASE WINE: CHARDONNAY
16 16
—_—o>0— —_—o>0—
Long Pepper Persimmons

Orris Root Fig Leaf
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AFTER 95 YEARS—FROM 1912 TO 2007, REAL ABSINTHE IS AGAIN LEGALLY
AVAILABLE AND BEING IMPORTED, MANUFACTURED AND SOLD IN THE UNITED
STATES AND YES, IT DOES CONTAIN WORMWOOD.

i GREENBEAST
GREEN BEAS \/W LOVE YOU BETTER

19 \{ 19
Absinthe i Absinthe
Lime Tequila
Cucumber Pineapple
Mint Lime

FRENCH ABSINTHE SERVICE: EXPERIENCE THE TRADITIONAL RITUAL OF ABSINTHE
ENJOYMENT. BEGIN WITH A DOSE OF FINE ABSINTHE IN A GLASS, UPON WHICH
RESTS A SLOTTED SPOON HOLDING A SUGAR CUBE. ICE-COLD WATER IS THEN
DELICATELY DRIPPED OVER THE SUGAR, CREATING A MESMERIZING LOUCHE
EFFECT AS THE CLEAR GREEN LIQUID TRANSFORMS INTO A MILKY OPALESCENCE.
THIS PROCESS NOT ONLY UNVEILS THE INTRICATE FLAVORS AND AROMAS OF THE
ABSINTHE BUT ALSO CELEBRATES A TIME-HONORED CULTURAL TRADITION.

ST. GEORGE CLANDESTINE
ALAMEDA, CA - 120 PROOF SWITZERLAND - 106 PROOF
/18 17
R Ot e s B O D
Floral Anise
BUTTERFLY REDUX
BOSTON, USA - 130 PROOF COLORODA, USA - 130 PROOF
18 18
SO ol I Y PR e T
L Fennel Spearmint
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(LASSIC

(OCKTAILS

_ SHAKEN

Rum - Lime - Cane

GIMLET

e Gin - Lime - Cane

CORPSE REVIVER #2

16

0
>

~= Gin - Lille¢ W iracdo

Lemon - Absinthe

o
=7 DAIQUIR Ao
i 16 16

PENICILLIN

16
A e
Blended Scotch - Ginger
Honey - Lemon

=7 COSMOPOLITAN
\F COS 5

>

~——  Vodka - Cranberry.
Lime - Curacao - Cane

_ STIRRED _

Demerara - Bitters

Bitters

NEGRONI

16
s SADE
Gin - Campari - Sweet

Vermouth

<
.| OLD FASHIONED SAZERAC
K 16 16
TR R R
Bourbon or Rye Rye - Cognac

Demerara - Pychauds - Bitters

—

MARTINEZ
7 .

ity sty

Old Tom - Sweet Vermouth
Maraschino

] MARTINI
\“”7 :

" Vodka - Dry Vermouth

Shaken or Stirred S
5 O

)




foop

FRENCH FRIES OR TATER TOTS 8
GARLIC - PARMESAN - MORNAY

CORN ESQUITES 15

ROASTED CORN - SPANISH CHORIZO - PICKLED SERRANO
PEQUILLO PEPPERS - COTIJA

FISH & CHIPS 22

BEER BATTERED COD - FRIES
SPICY KETCHUP - JAPANESE TARTAR SAUCE

DUCK CONFIT MAC & CHEESE 19
CAVATAPPI - TRUFFLE - GRATED ROMANO

CRAB CAKES 24

JUMBO LUMP CRAB - ARUGULA - HEIRLOOM TOMATO
BALSAMIC - PARMESAN

BLIND RABBIT BURGER 22

BEEF - WHITE CHEDDAR
EGG - DIJONNAISE - SHALLOT CONFIT - FRIES
ADD PORK BELLY * 4

STEAK FRITES 34

BAVETTES - CHIMICHURRI - DUCK FAT POTATOES
GREEN PEPPERCORN AIOLI

CROISSANT BREAD PUDDING 12
POACHED PEARS - CARAMEL - VANILLA ICE CREAM

CREME BRULEE 9
CREAM . FRESH BERRIES




DE 91.

(HEF'S GPECIALS

POTATO CAKES 12

CRISPY POTATO - GREEN PEPPERCORN AIOLI
GRATED PARMESAN

ARTICHOKE DIP 14

ARTICHOKE - PARMESAN - RED PEPPERS
WARM PITA

HUMMUS 14

CHICKPEA - TAHINI - OLIVE OIL
GARLIC . CITRUS

CHEF'S GREENS 14

MIXED GREENS - CUCUMBER - TOMATO
CITRUS VINAIGRETTE - GOAT CHEESE
CHICKEN +6 SALMON +7

CEVICHE 19

SHRIMP . TOMATO - LEMON - MANGO
AVOCADO - CHIPS

SALMON 27

MISO BUTTER - RAINBOW CARROTS
DUCK FAT POTATOES or MASHED POTATOES

SHORT RIB 37

PEE WEE POTATOES - RAINBOW CARROTS
DEMI GLACE

BEEF TARTARE 23

PICKLED SHIMEJI MUSHROOMS - GARLIC CROSTINI
ROASTED BONE MARROW

SHORT RIB GYOZA 20
HOUSE PONZU - CILANTRO - PICKLED ONIONS
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